
“...And let us run with perseverance the                             
race marked out for us.”   Hebrews 12:1 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Shrimp Pad Thai with Peanut Sauce  

Pad Thai is one of Thailand’s most popular street 
foods. There’s no restaurant in Thailand you won’t 
find this dish on the menu. However, as popular as 
it is, few people actually know the history behind 
the famous noodle dish.  

The original name of Pad Thai is ‘Gway Teow      
Pad Thai’. Gway Teow means “rice noodles” in 
Chinese, which proves that there are some             
elements of China in the dish. It is believed that                 
a similar dish was brought to the Ayutthaya                   
Kingdom by Chinese traders in the 1700s. But the 
present name tells us all about the famous dish. 
‘Pad’ means ‘fried’ and ‘Thai’, means Thai style.  

The Pad Thai dish was created by the government 
to better manage rice production in the country. 
They informed the general public on the logic         
behind eating Pad Thai, which was to help save  
the country from starvation. However what they                          
didn’t know was that the prime minister, Plaek 
Phibunsonghram, also wanted to introduce some 
variety into the Thai diet. By encouraging people to 
eat noodles instead of rice, he was promoting unity 
and a sense of national identity amongst the people 
of Thailand. 

History also hinted that there was actually a                 
competition in Thailand. It required people to                 
create a national dish using noodles of which Pad 
Thai emerged the ultimate winner.  

Most people would prefer to be the ‘winner’ and 
not the ‘loser’, am I right? Even the lesser                           
competitive person doesn’t run a race, play a game 
or join in some form of competition just so that 
they can lose.  

I’m not as competitive as I use to be. But when I 

was in junior high and high school I was on the 
track team. This was my main sport during several 
of my teen years. I would train hard and I would do 
everything my coaches told me to do to become 
stronger and faster. I thrived on doing my best                  
because I wanted to be victorious! It paid off too. 
Thanks to all of the hard work my coaches poured 
into me, I actually qualified for the Junior Olympics 
in the state of Oregon in the 200 meter and the 100 
meter dash. I did not win those races, but I did run 
the race set out before me with gusto! 

Hebrews 12:1 says: “...And let us run with                              
perseverance the race marked out for us.”  So 
what kind of race do Christians run? Who sets the 
race guidelines? Is it a race we run for ourselves? 
First of all this race isn’t like my sprinting around a 
track trying to get the fastest time possible. It’s a 
marathon, not a sprint, and we are called to stay the 
course and remain faithful to the end. This race is 
the ‘Christian life’.  

We didn’t and don’t make our own rules for this 
race. This race was established by God Himself. 
And we don’t run it for our benefit. We run the race 
for Jesus Christ. These two truths are very clear in 
Philippians 3:14: “I press on toward the goal to 
win the prize for which God has called me                    
heavenward in Christ Jesus.”  

We are being encouraged to ‘stay the course’ of  
this race called the ‘Christian life’ despite our                 
circumstances and challenges. Like any race or                 
obstacle course there can be distractions and things 
that trip us up. That is why it is so important that 
we “fix our eyes on Jesus, the pioneer and          
perfecter of faith. For the joy set before Him He 
endured the cross, scorning its shame, and sat 
down at the right hand of the throne of God.”                   
Hebrews 12:2 We look away from all distractions 
because Jesus is already waiting at the finish line.  

Understanding that the race God set out for us is                    
a lifelong, earthly marathon, we must be compelled                         
to run to the very end. A daily routine of worship, 
meditating on God’s Holy Word, prayer and                      
examining our lives for obstacles will help. We will 
persevere by upholding a Christlike attitude even in 
the midst of trials and temptations. The good news 
is that we don’t have to do this on our own. We 
have the Holy Spirit to keep us on the right track.  

No matter how long the race may be, if we keep our 
eyes on Jesus, our Coach and the Champion who  
pioneers and perfects our faith, we will be                   
ultimate winners that cross the finish line! 

In His Grace, Lynda  

 



 

Lynda’s Recipe for Shrimp Pad Thai with Peanut Sauce  
 

Ingredients: Serves 4 

10 ounces rice noodles cooked according to package directions                                
1 pound medium shrimp peeled and deveined                                                         
1 tablespoon olive oil                                                                                                                 
1/2 cup bean sprouts                                                                                                       
3 eggs whisked                                                                                                                    
3 green onions chopped                                                                                              
1/2 cup shredded carrots                                                                                                       
Chopped cilantro and lime wedges for serving                                                                                   
1/2 cup of creamy peanut butter                                                                                               
1/4 cup fish sauce                                                                                                                               
Juice of 1 lime                                                                                                     
1 tablespoon brown sugar                                                                                          
2 tablespoons low sodium soy sauce                                                                            
2 teaspoons minced garlic                                                                                                     
2 teaspoons sriracha sauce                                                                                                  
1/2 cup water                                                                                                                                             
1/2 cup chopped unsalted peanuts 

 

 

 

Instruction:   

Cook your rice noodles according to directions on your package. 

Stir together all sauce ingredients until smooth, set aside. Add more water if you need 
to. You want a pouring consistency.  

Place a large skillet over medium heat and add olive oil. Sauté shrimp, bean sprouts, 
and carrots until shrimp is cooked through. 

Move shrimp and veggies to one side of the pan, pour whisked eggs onto the                                  
uncovered half of the pan. Stir eggs often until scrambled. 

Stir noodles, sauce, and green onions into the pan. Add the chopped peanuts and toss 
all together. Garnish with cilantro and lime wedges if desired and serve immediately.  

 

 

Bon Appetit, Lynda 


